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SUBJECT:     "Garden  Relishes."    Information  from  the  Bureau  of  Eome  Economics, 
U.S.D.A. 
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Uncle  Ebenezer  says  that  a  good  canning  budget  seems  to  him  like  a  well 
rounded  life.    It  contains  a  large  share  of  sound,  substantial  everyday  events 
plus  a  small  quota  of  excitement  and  novelty  to  add  zest  and  variety.    Ho  says 
the  plain,  canned  foods— our  home  preserved  vegetables,  fruits  and  meats— are  the 
sound  substantial  events  and  the  special  little  happenings  of  excitement  and 
novelty  are  the  spicy  relishes.    A  well-stocked  pantry  like  a  satisfactory  life 
contains  both,  but,  of  course,  the  substantial  and  nourishing  things  are  in  the 
majority. 

Well,  the  Recipe  Lady  and  I  had  a  chat  the  other  day  about  the  little  ex- 
tras that  add  zest  to  our  food  supplies.    The  Recipe  lady  says  that  now  is  a  good 
time  to  put  up  some  jars  of  garden  relishes  to  enliven  our  winter  fare,-  now  be- 
fore the  frost  -  while  we  have  the  materials  in  our  garden, -ripe  and  green  toma- 
toes, green  and  red  peppers,  cucumbers,  onions  and  cabbage.    All  these  can  con- 
tribute their  bit  of  tart  and  spicy  novelty. 

Ripe  tomatoes  we  can  put  up  not  only  as  plain  canned  tomatoes  and  tomato 
juice  but  also  as  catsup  and  chili  sauce.    Cucumbers  we  can  put  up  in  a  large 
variety  of  pickles,  from  the  quick-process  pickles,  like  bread  and  butter  pickles 
and  dill  pickles,  to  the  long-brined  sweet  pickles,  mustard  pickles  and  chow-chow. 
The  red  and  green  peppers,  the  cabbage  and  white  onions  will  all  combine  to  make 
that  delicious  and  easy  Dixie  relish.    Tho  small  white  onion  we  can  pickle  whole, 
V  themselves  in  a  short-brining  method  or  in  slices  in  that  excellent  mixture  of 
pickled  cucumber  and  onion  rings. 

Before  I  go  farther,  let  me  remind  you  that  the  specialists  at  the  Bureau 
of  Home  Economics  a,re  eager  to  help  you  on  any  problem  of  food  preservation  and 
that  includes  pickling.    If  you  have  any  questions  about  making  pickles  at  home, 
write  us  for  advice.  You  can  address  your  request  either  to  this  station  or  direct 
to  the  Bureau  of  Home  Economics  at  Washington,  D.C. 

How  a  word  or  two  about  t oma,to  relishes.    T^e  old  favorites  from  ripe  toma- 
toes are  catsup  and  chile  sauce.  One  problem  many  housekeepers  have  in  making  both 
of  these  two  good  sauces  is  holding  the  red  color.  Too  many  home-made  jars  of 
catsup  look  faded  and  drab  in  color  when  they  -ajgpcoron  the  table.  The  Recipe 

says  it  is  important  to  use  tomatoes  that  have  a  rich  red  color  all  the  way 
ehrough.  Choose  those  that  are  sun-ripened  on  the  vines-that  have  red  flesh  all 
tne  way  through.  One  variety  of  tomato  that  "  is  especially  good  for  color  is  the 
beefsteak  tomato  which  is  large  and  meaty  and  red  all  the  way  through.  The  way  you 
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spice  your  relish,  the  way  you  cook  it,  and  the  way  you  store  it  all  have  effect 
on  color.    Be  careful  not  to  use  too  much  spice.  As  the  mixture  cooks  down,  the 
spice  "becomes  no  re  and  more  concentrated.  This  affects  the  flavor  and  the  color. 
If  you  have  too  nuch  spice  the  flavor  nay  "be  too  strong,  and  the  color  dark. 

How  about  the  cooking.    Use  a  wide  shallow  pan  which  gives  plenty  of  sur- 
face for  evaporation  and  cook  the  mixture  rapidly  until  it  is  thick.  Of  course, 
you  will,  have  to  stir  it  frequently  as  it  cooks  to  prevent  scorching  on  the  bottom. 
You  see,  the  thicker  part  of  the  sauce  tends  to  go  to  the  bottom  and  if  it  isn't 
stirred  is  likely  to  scorch  while  the  top  still  looks  thin. 

Now  about  storing  the  relishes.    The  Recipe  Lady  advises  putting  up  chili 
sauce  and  catsup  in  sterilised  pint  jars  or  bottles.    You  won't  use  nuch  relish 
at  a  tine  so  a  large  container  is  inconvenient.  The  color  often  fades  at  the  top 
of  the  jar.  The  scientists  think  this  is  due  to  oxidation.  To  prevent  this  fading, 
dip  the  jars,  when  they're  cold,  in  nelted  paraffin  to  cover  the  entire  top.  If 
you  prefer  to  put  up  your  catsup  in  bottles,  again  sealing  over  the  top  is  a  good 
idea.    You  can  dip  the  top  of  the  bottle  either  in  nelted  paraffin  or  in  sealing 
wax.    This  will  prevent  darkening  of  the  product  around  the  upper  surface. 

Any  relish  nixture  containing  vinegar  seens  to  hold  its  color  better  than 
others.  The  scientists  say  that  the  vinegar  actually  helps  keep  the  red  or  green 
color. 

One  of  the  very  best  nixed  relishes  fron  garden  products  is  that  Dixie 
relish  I  mentioned  a  ninute  ago.    As  I  promised  you  yesterday,  I'm  going  to  give 
you  the  recipe  for  this  good  nixture.    Have  you  a  pencil  handy?    I!n  sure  you'll 
want  to  take  down  this  inexpensive  and  easy«to~nake  pickle  mixture.    Nine  ingre- 
dients.   Here  they  are: 

1  pint  of  chopped  sweet  red  peppers  4  tablespoons  of  salt 

1  pint  of  chopped  sweet  green  peppers  1  quart  of  vinegar 

2  tablespoons  of  mustard  seed  1  quart  of  chopped  cabbage,  and 
1  tablespoon  of  celery  seed  1  pint  of  chopped  white  onions 

1  cup  of  sugar 

Once  more.  (Repeat.) 

Cut  the  peppers  into  quarters,  discard  the  seeds  and  coarse  white  sections 
end  soak  overnight  in  a  brine  made  of  1  cup  of  salt  to  1  gallon  of  water.  Freshen 
for  an  hour  or  two,  then  drain  and  chop.    Heat  the  spices  with  tlie  sugar,  salt, 
End  vinegar  to  the  boiling  point,  then  pour  over  the  nixed  vegetable's.    Pack  the 
relish  in  hot  sterilized  jars,  partially  seal,  and  process  for  15  minutes  at 
simering  temperature  (l85°F.).    Seal  airtight  end  store  in  a  cool  place. 

Did  you  get  all  those  points  down?    Well,  that's  only  a  start  on  garden 
relishes.    We'll  have  to  finish  some  day  soon.    But  just  now  the  time  has  arrived 
to  plan  our  Sunday  dinner.    Chicken  dinner  for  Sunday,    Let's  have  fried  chicken 
with  milk  gravy;  Sweet  potato  puff;  Buttered  spinach;  Fresh  pear  tialad  with 
French  dressing;  Caramel  ice  cream  and  Coffee. 


Monday;    "What  to  Do  with  Breadcrumbs." 


